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Editorials — 


SCORE ONE —The fact that President Kennedy 
FOR THE this week signed a Farm Bill retaining 
ASSOCIATIONS exemptions from marketing order con- 
trol for the majority of fruits and vegetables for canning or 
freezing, can be traced directly to Association effort. It 
would be difficult, if not impossible, to run a dollar and 
cents total on the value of this mighty effort, not to men- 
tion the peace of mind or psychological value, but canners 
and freezers can chalk their dues up to this one for a long 
time to come. 

Speaking of time, there is every indication that this is 
not a permanent victory. Chances are the issue will be with 
us for many, many years, both at the Federal level and at 
the State level. In this one effort alone State, Regional and 
National Associations have earned the support of every 
canner and freezer in the business. 


—From a _ practical standpoint, and 
from a consumer standpoint, the cann- 
ing industry long ago licked the short 
weight problem. Nevertheless, the industry can expect close 
and careful and even decimal-point inspection of fill weights, 
thanks to the current Congressional furor over deceptive 
packaging. As an industry service, then, we are happy to 
reproduce in this issue, NCA’s suggestions for detecting and 
remedying possible deficiencies in container fill. 


MISLABELING 


SALES —A well known Baltimore broker con- 
CON FERENCE— firms our Editorial opinion in last 
BROKER week’s issue that sales conferences can 


WANTS IN be mighty helpful, and adds: 

“What I have asked for once before was for the possibility 
of brokers being allowed to come. I can understand that there 
will be opposition because of the tendency to divert interest 
in the meetings by entertaining, which I feel under such 
-ircumstances, in the need to get the work done, could be 

liminated. However, I do feel that there should be a school 
‘or the brokers or a session where some of the joint problems 
orld be discussed, the brokers educated and helped as much 
's the canners. Good brokers ought to be educated, they also 
vced to improve their techniques of selling, and if there is 
‘nvone blessed with knowledge to impart to the canner, the 
sone knowledge should be, we think, helpful to a conscien- 
sts broker, 
it is possible that the canners do not want the brokers 
‘round all of the time, but there might be a joint afternoon 
ssion where mutual problems could be taken up. The rest 
i the sessions could be restricted to canners only. 

“Possibly a few selfish people among the brokers might 
disrupt the working spirit of the program. They might agree 
‘o ground rules that would preclude unnecessary and unwise 
diversion,” 
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This column has often encouraged closer cooperation be- 
tween canners and their brokers. This column could be 
entirely wrong, but it occurs to us that cooperation between 
groups of canners and groups of brokers has reached an 
all-time low in the years following the break-off at the 
National Convention level. As might be expected, too, it 
seems to us that the common interest between individuals 
and firms has deteriorated also. There are many fine broker- 
age firms throughout the country who maintain a keen 
interest in canned foods account. This column is wholly in 
accord with the views of our correspondent that these brokers 
should be encouraged. A local or regional sales conference 
would seem to provide the ideal environment, yet the can- 
ners’ desire to talk over their sales problems with each other 
in closed session is understandable. Perhaps our correspond- 
ent’s suggestion that an afternoon session to include brokers 
be taken on the end of the conference, might be the answer. 
Brokers, as a rule, don’t want to be off the street too long, 
anyway. 


FIFTY TONS OF 
TOMATOES 


—Two weeks ago, (July 31) this 
column, hoping to challenge the im- 
agination of tomato canners, men- 
tioned a 52.3 ton yield of tomatoes obtained in California 
following a careful study of the history of the soil use, the 
texture, temperature and chemical content, and the nutri- 
tional requirements of the crop. 

A good friend in California, in his quiet and gentlemanly ° 
way, tells us we're a bit nutty and hopes “that no one will be 
misled into thinking one could reasonably expect to triple 
yields by changes in the fertilization program, unless the 
present program is deplorably inadequate.” And he reminds 
us that yields of 30 to 35 tons per acre are common (in Cali- 
fornia). 

In rebuttal and to clarify the issue for anyone who may 
have misinterpreted our comment, the following paragraph 
is lifted from the original. 

“The scientists emphasize that increased yields involves 
many factors besides the use of a larger amount of plant food. 
‘A good plant food program prescribes plant food of the right 
kind in the right amount, applied at the right time, and the 
right manner . . . nor can a good plant food program do the 
job alone . . . high yields, high quality, high profit crops are 
the result of a combination of factors—a good plant program, 
a good insect and disease control program, and good cultural 
practices in generally’.” 

With reference to our remarks regarding tripling of yields, 
these were definitely tied to the average, both in California 
and in other areas. Most readers, we believe, would realize 
that 30 to 35 tons in California, or 20 tons or more in the 
East and Midwest are already double the average, and that 
this figure could hardly be expected to be tripled. 
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WASHINGTON 


FDA Announces Short-Weight-Mislabeling Drive— 


NCA Issues Guide to Filling 0 


FDA announced August 3 that 43 
seizure actions have been filed in 
Federal courts since July 10 “in a 
nationswide campaign against foods 
it charges to be short weight or other- 
wise improperly labeled.” Also, it was 
announced, FDA has asked U. S. attor- 
neys to institute 24 additional seizure 
actions. 

The announcement quotes Commis- 
sioner George P. Larrick as comment- 
ing on the drive as follows: 

“For several years we have not been 
able to give adequate attention to 
honest packing and prominent label- 
ing in the food field because of the 
pressure of other duties. 

“Through educational efforts and a 
limited number of regulatory actions, 
we have tried to keep industry aware 
of its responsibilities. However, from 
several sources we have reports of con- 
tinued abuses, and these are being 
borne out by the survey now underway. 

“The abuse must be corrected. 

“However, I would like to point out 
that most foods are not short weight. 
Although there has been a variety of 
foods seized, the abuses obviously do 
not involve the whole food industry.” 


CONTROL MEASURES 


As a follow up to a recent letter 
from National Canners Association 
urging canners to give immediate atten- 
tion to their filling operations, and in 
response to members’ request for tech- 
nical advice on this subject, NCA 
Research Laboratories have prepared 
a statement that includes specific sug- 
gestions for detection and remedy of 
deficiencies, if any, in control of con- 
tainer fill. That statement follows: 

The requirements of the Federal 
Food, Drug, and Cosmetic Act, and 
regulations adopted under it, that 
apply to the fill of canned foods may 
be briefly summarized thus: 

1. Every label must bear an accurate 
statement of the quantity of contents, 
by weight, measure or count. There 
must be no doubt whether a statement 
expresses weight or volume. 

2. The statement must be not only 
accurate, but reasonably related to the 
capacity of the can or jar. 


CANADIAN LABELING 
DEADLINE 


New regulations governing the label- 
ing of food products were adopted in 
1960 by the Canadian Department of 
National Health & Welfare, but manu- 
facturers were given until January 1, 
1962, to bring their labeling into con- 
formity. In the meantime, labels 
printed prior to July 1, 1960 were to 
be permitted if they conformed to 
regulations in force on December 31, 
1959. 

The detailed regulations are avail- 
able from the Food and Drug Direc- 
torate, Department of National Health 
& Welfare, Tunney’s Pasture, Ottawa, 
Ontario, Canada. Canners who mer- 
chandise in Canada, or intend to do so, 
are again reminded that they may sub- 
mit labels or proofs of proposed labels 
for approval, either to the Food and 
Drug Directorate, or to the Produc- 
tion and Marketing Branch of the 
Canada Department of Agriculture, 
also in Ottawa. 


3. The statement is assumed to 
represent the average amount of food 
in the container, and it is understood 
that some variations will occur in good 
packing practice. 

However, the average (lor a repre- 
sentative sample) must never be below 
the stated contents, and even though 
it is above there must not be an 
erratic pattern of large shortages in 
individual packages, even though bal- 
anced by over-fill in others. 

4. The tolerable range of variation 
from the average in individual con- 
tainers varies from product to product, 
but in each instance the packer is 
expected to keep the variation as small 
as possible with the methods gener- 
ally available to the industry. 

5. For some products there are 
standards of fill-of-container. Some of 
these control the total fill, some the 
amount of the principal ingredient. 
The requirements of these standards 
are over and above those just referred 
to, and must be included with them 
in a control program. 

In most individual states the legal 
requirements, either in food and drug 
or weights and measures enactments, 


perations 


are similar to those of the Federal Act. 
Administrative interpretation, —how- 
ever, may and does vary the impact 
of local enforcement which may in 
some cases be more stringent than the 
application of the Federal law. 

A packer cannot assume he_ has 
reached the objective merely by an 
occasional spot check of his filling 
operations, by narrowing the range 
a little here and there, or by changing 
a label weight declaration. Constant 
scrutiny and improvement tech 
niques will have to continue. He can, 
however, be reassured if a thorough 
review of his container fills shows that 
averages are being maintained above 
the label declaration for the product, 
that the declaration itself is appro 
priate, and there are no gross can-to- 
can variations. 


PROCEDURE 


The question which no doubt has 
been in the minds of many is how 
to proceed in order to make sure of 
compliance. The following suggestions 
are aimed at giving some answers. 
|. Review records of weight data 

It is strongly suggested that each 
canner begin with a review of the 
weight records accumulated by his 
quality control people for all products 
packed. These data should be sum- 
marized, giving the average values, the 
maximum and minimum deviations 
from the average, and the percent of 
the containers below the declare 
contents. This should pin point gross 
problems and serve as a basis for pro- 
ceeding into other areas of investig. - 
tion. 

2. Check filling operations 

Sufficient checks should be made © 1 
each filler by weighing large lots [ 
consecutive cans from the line 9 
detect any gross pocket- variations ar | 
to determine what effect product va) - 
ations might have on fill weights. Fir 
hand or semiautomatic fillers the pro 
lem should be reviewed with the inc 
viduals involved and through and fi - 
quent check made on fill wights 1 
sulting from these operations. Hea - 
space should also be noted. 
Continued on page 10 
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ROCHE Beta CAROTENE 


SAFE AS A COLOR, SAFE AS A NUTRIENT FOR OIL AND WATER-BASE FOODS 


1961 
DATA 
SHEET 


MARGARINE - SHORTENING - BAKED GOODS - SALAD OILS - COOKING OILS - MELLORINE 

FROZEN FOODS - FRUIT DRINKS - FRUIT JUICES - FRUIT CONCENTRATES - PUDDINGS 

GELATIN - DESSERTS - EGG YOLK PRODUCTS - CANDIES - DESSERT TOPPINGS - SOUPS 
CHEESE - POPCORN - CREAMED FOODS - PIE CRUST MIXES - CAKE MIXES - ICE CREAM PRODUCTS 


TRUE COLOR. Roche Beta CAROTENE gives foods 
a true, natural-looking orange to yellow color (de- 
pending on the amount used) without any tinge of 
green. No change to a reddish color happens dur- 
ing storage, as may occur with some vegetable 
pigments or impure concentrates. 


NUTRITIVE VALUE. Roche Beta CAROTENE is a 
provitamin A. It is converted within the human 
body to vitamin A. 

STABILITY. Excellent stability has been demon- 
strated by extensive laboratory tests and years of 
reliable performance in commercial use. 


Roche produces various types of beta carotene in vegetable oils, emulsions, aqueous dispersions, and in spray-dried 
beadlet form. The basis for all of these is crystalline Beta CAROTENE Roche — the pure all trans-form which has 
1,666,667 U.S.P. units of vitamin A activity per gram. Roche Beta CAROTENE is not a mixture of isomers of varying 
color values, nor does it contain off-flavor constituents. The particular type that is best suited for coloring your 
product depends on various factors, such as your equipment and process. The Roche Technical Staff can recommend 
the form (or combination of forms) that will provide the results that you want in your product. 


TYPES FOR GENERAL USES 


30% Beta CAROTENE in vegetable oil — 
500,000 U.S.P. units of vitamin A activity 
per gram. Each gram contains 0.30 gram 
of Beta CAROTENE. 


24% Beta CAROTENE, Semi-Solid Suspen- 
sion in vegetable oil—400,000 U.S.P. units 
of vitamin A activity per gram. Each gram 
contains 0.24 gram of Beta CAROTENE. 


These provide a broad approach to a 
wide range of coloring problems in both ~ 
oil and water base food products. 


They may, for example, be combined with 
or diluted in certain of the raw or semi- 
finished materials used in processing your 
own food products. 


TYPES FOR SPECIFIC USES 


22% Beta CAROTENE HS in vegetable 
oil. Specifically developed to meet the 
needs of the popcorn industry for a heat 
stable coloring material. 


Beta CAROTENE Emulsion, Beverage Type 
:..3.6. Water dispersible. Provides orange 
:*. color to beverages and foods; and 60,000 
U.S.P. units vitamin A activity per gram. 


Dry Beta CAROTENE Beadlets Type 2.4-S. 
Water dispersible, free flowing beadlets. 
Provides light-to-dark orange color to 
water-base foods. (In fruit drinks, it pro- 
duces a clouded effect similar to that 
produced by fruit, insolubles.) Each gram 
provides 40,000 U.S.P. units of vitamin A 
activity; thus permitting a label claim. 


CUSTOM PACKINGS 
Batch size sealed, sanitary cans carrying labels showing your name and formula. 


Beta CAROTENE Blends — Dilutions of 
Beta CAROTENE Roche are made in vege- 
table oil. Minimum dilution, 6%, which 
is equivalent to 100,000 U.S.P. units of 
Q® vitamin A activity or 0.06 gram of Beta 
RZ CAROTENE per gram of blend. 


Beta CAROTENE and Vitamin A Blends — 
Roche Beta CAROTENE and Roche Vita- 
min A (acetate or palmitate) are blended 
in vegetable oil according to your specifi- 
cations. A range of potencies is available, 
including high-potency blends with no oil 
dilution. These are economical to use. 


When you need a safe, pure yellow-to-orange color (the color with a nutritional bonus), come to Roche. Our technical 
staff will gladly study your needs and make recommendations. We have a type for your need. No obligation, of course. 


Beta CAROTENE, THE COLOR THAT NOURISHES COMES RIGHT FROM ROCHE 


Fine Chemicals Division 
NOrth 7-5000- 


accue® 
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HOFFMANN-LA ROCHE INC, 


Nutley 10, New Jersey 
New York: OXford 5-1400 
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3. Review label weight declarations 

The label weights used by the com- 
pany should be reviewed in relation to 
the canner’s ability to match fills with 
label statements and the general ex- 
perience of the industry in labeling 
such a product correctly for each con- 
tainer size. 


4. Check container variations 

A representative sample from each 
lot of containers received should be 
check weighed. It is possible to have 
enough variation in the weights of two 
lots of containers to introduce a seri- 
ous error when a standard tare method 
of weighing is used. If this occurs it 
will not be possible to use a standard 
tare for all container lots. 


5. Set up proper control procedures for 
fututre operations 

Many canners use statistical quality 
control to maintain uniform, proper 
fill and net weights. Where such proce- 
dures are used they should be reviewed 
to make sure the samples are being 
properly interpreted. 

The canner not using statistical 
quality control should make sure the 
weight data he accumulates are mean- 
ingful and bear a definite relation- 
ship to the lot from which they were 
taken. Insufficient data could result in 
serious trouble. 


In either case target weights should 
be set high enough to assure that the 
averages will be above the declared 
weights at all times. Insofar as they 
apply, records should be kept on: Net 
weight (or volume), fill weight (of 
each component if more than one), 
headspace, specific gravity, count, siz- 
ing operations, syrup and brine den- 
sities, and solids variations. 

Also on a regular basis the tech- 
nologist should: Study filler variations, 
observe filler settings, check on amount 
and cause of spillage, check topping 
operations and other general prepara- 
tion procedures. 

Mechanical features which should be 
checked as part of this program would 
include: Smooth transfer of cans after 
filling, to avoid spillage; proper use of 
vibrating tracks under the filler; cor- 
rect positioning of cans so that the 
product mounds in the can center; and 
proper filler speed to minimize stops 
and starts, etc. 


When taking drained weights or 
net weights, draw 5 or 6 can samples 
periodically from each line and weigh 
to the nearest tenth or twentieth of an 
ounce (depending on size of con- 
tainer). This should show at a glance 
whether some abnormality needs cor- 
rection. For each sampling period 
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calculate the precent under-filled cans 
(i.e., the percent below the desired 
operating minimum or label weight). 

If statistical control charts are used 
there will be practically no under- 
fills if the average and lower control 
limits are properly set. Otherwise the 
percent of under-fill gives the best 
indication whether the average is being 
kept right high enough. If there is 
excessive under-filling the minimum 
must be brought up, either by increas- 


ing the average fill or decreasing the 
range of fill; sometimes both are neces- 
sary. When the average weights vary 
over a wide range from one period to 
another it probably means controllable 
variations are occurring in the filling 
operation and these should be ferreted 
out. 

The most important part of the con- 
trol procedure is continuous checking 
on a definite schedule and using 
known control limits. 


President Signs Farm Bill, 


Marketing Order Exemption 
For Canning Crops Retained 


A joint Senate-House Conference 
Committee last week reconciled con- 
flicting provisions of the “Agricultural 
Act of 1961,” the so-called omnibus 
farm bill, and the report was adopted 
by Congress on August 3 and signed 
by the President on August 8. In final 
form the measure continues to exempt 
from marketing order control all fruits 
and vegetables for canning or freez- 
ing except olives and asparagus, which 
have been covered by the Act since 
1937, grapefruit which was added in 
1954, and cherries, cranberries, and 
apples produced in California, Michi- 
gan, Indiana, Maryland, New Jersey, 
New York, and the New England 
States, which were added by the pres- 
ent bill. 

In addition to naming cherries, 
cranberries, and apples in the desig- 
nated states, Congress also modified 
the Marketing Agreement Act of 1937 
by adopting an alternate approach to 
eligibility for marketing orders. Under 
the 1937 Act, commodities became 
subject to controls by being specifi- 
cally named in the statute. The new 
law retains this language but adds a 
subsection that makes all agricultural 
commodities subject to marketing 
orders and then specifically excludes 
the basic commodities, fruits and 
vegetables for canning and freezing, 
along with a number of other com- 
modities and the products thereof. 

The addition of marketing order 
authority to cherries, cranberries, and 
apples does not extend the authority 
to the canned or frozen product, but 
does cover these commodities for cann- 
ing or freezing as well as for the fresh 


market. Processors are assured the 
opportunity to express their views on 
any marketing order that might affect 
the commodity for canning and _ frez- 
ing. Such an order would become effec- 
tive only if approved by processors 
representing 50 percent of the volume 
so used. 

The Conference Committee rejected 
a Senate amendment that would have 
authorized advertising programs, and 
compromised on a House proposal to 
authorize the extension of quality con- 
trols to imported commodities where 
the domestic item is under a market- 
ing order. 


MINIMUM WAGE INCREASE 

EFFECTIVE SEPTEMBER 3 
* The $1.15 per hour minimum wage 
under the Fair Labor Standards Act 
becomes effective on Sunday, Septem. 
ber 3. The new minimum rate applies 
to hours worked on September 3 and 
thereafter. The present $1.00 per 
hour minimum will apply on hours 
worked thru September 2, ever 
though the pay check may be issue! 
later. 


Business With Holland—Burea' 
Voor Handelsinlichtingen, Oudebrug- 
steeg 16, Amsterdam-C, Holland, ha 
issued its annual publication “Buvoh 
Trade Letter” 1961, which lists th 
names and addresses of 839 industria 
and commecial firms in the Nether 
lands interested in trade relation’ 
with firms abroad. Interested person’ 
may obtain a free copy by addressing 
the Bureau at the above address. 
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IN THE NEWS 


CANNED FOODS FOR 
SURVIVAL 


Survival depots stocked with food, 
clothing, and other shelters items 
would be set up under terms of a bill, 
$. 2328, introduced by Senators Spark- 
man and Hill (Ala.). 

Their bill would establish an Emer- 
gency Survival Board, at Cabinet level, 
which would “determine which cities 
within the United States would be the 
most likely to be strategic targets in 
the event of enemy attack, determine 
with respect to each such city the 
danger zone from which all persons 
will be required to be evacuated, 
estimate the probable numbers of such 
evacuees, and determine the areas to 
which such evacuees would most likely 
be taken.” 


In each such evacuation area the 
Emergency Survival Board would estab- 
‘ish a survival depot, including ware- 
houses stocked with shelter items. The 
legislation directs the Board to utilize 
CCC stocks and foods acquired by 
USDA in carrying out an agricultural 
program, and also authorizes purchase 
of food from domestic sources. The 
bill also provides: 

“The items stored in a survival depot 
shall be packaged and stored in a con- 
dition that will protect such items 
from the expected amount of radio- 
active fallout that would be expected 
in the various evacuation areas. Each 
such depot shall contain tents, cots, 
clothing, and medical supplies made 
from surplus cotton, flour milled from 
surplus wheat, butter made from sur- 
plus milk, powdered milk made from 
surplus milk, peanut butter made from 
surplus peanuts, canned beef, canned 
pork, and other canned meats, fruit 
juices, fruits, vegetables, and other 
foods, which have been canned, pro- 
cessed, or otherwise prepared in a 
suitable form for storage, and a sup- 
ply of rations of a type prepared for 
use by the Armed Forces of the United 
States sufficient for the initial emer- 
gency period.” 

The legislation also provides for 
rotation of stocks, by transferring the 
foods and other survival items to other 
federal departments and agencies. 


GRAND UNION FORMS 
PREMIUM AFFILIATE 


Thomas C. Butler, President of The 
Grand Union Company, announced 
July 17 the formation of Performance 
Incentives Corporation as a new affili- 
ate of the nation’s eigth largest food 
chain. The new affiliate began opera- 
tions on August 1. 
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Minute Maid—The appointment of 
three Minute Maid Company vice 
presidents to the Advisory Board of 
Directors of the Minute Maid Division 
of the Coca-Cola Company, has been 
announced. Named to the Board are: 
Henry Cragg, with Minute Maid since 
1946 and currently president of the 
Florida Canners Association, vice presi- 
dent and secretary of Loma Linda 
Corporation, and Board member of 
Minute Maid Groves Corporation; 
Franklin E. Penn, with Minute Maid 
since 1946, now chairman of the 
Florida Citrus Industry Harvesting 
Committee, and a director of Florida 
Orange Marketers; Hugh W. Schwartz, 
who is vice president and administra- 
tive assistant to the president of Min- 
ute Maid Company, and with the firm 
since 1949; he is on the Advisory Com- 
mittee of the Florida Citrus Mutual, 
a member of the Board of Florida 
Orange Marketers, and of the Minute 
Maid Groves Corporation. 


Anchor Hocking Glass Corporation 
—John L. Gushman, president, has 
announced the following organization 
changes in headquarters personnel at 
Lancaster, Ohio: S. B. DeMerell, for- 
merly vice president in charge of the 
Package Division, has been appointed 
senior vice president of the Adminis- 
trative Division, where he will serve on 
management committees and handle 
special administrative assignments. W. 
B. Snell, Jr., vice president, will con- 
tinue a special assignment on manu- 
facturing cost reduction problems, 
and upon completion will concentrate 
on personnel administrative matters. 
Gordon W. Herrold, vice president, 
will succeed Mr. Snell as vice president 
manufacturing. E. M. Lawrence will 
serve as vice president sales of the 
Package Division, and will be respon- 
sible for all sales of the division in- 
cluding branch and _ regional sales 
offices. 


Foster D. Snell, Inc., consulting 
chemists headquartered in New York, 
has purchased the physical assets of 
American Scientific Supply Company 
of Long Island City, New York. The 
Snell organization will not operate 
American Scientific Supply, nor will it 
enter into the laboratory supply busi- 
ness. The inventory will be used by 
the firm’s various divisions. William E. 
Chesney has been appointed director 
of the Baltimore Laboratories Divi- 
sion at 1500 Guilford Avenue. 


BRUCE SUCCEEDS KING IN 
AMERICAN CAN POST 


Walter B. Bruce has been appointed 
manager of Sales Promotion and 
Advertising for the American Can 
Company's Canco Division. He fills 
the position vacated by J. Whitney 
King, who was recently promoted to 
general manager of the newly created 
Custom Packers Division of the Com- 
pany. 

Before joining American Can in 
1957, Mr. Bruce was merchandising 
manager of television station WABD, 
New York. He has also held the post 
of advertising and sales promotion 
manager of the Grand Union Com. 
pany and the H. C. Bohack Company, 
goth supermarket chain stores. 


Formerly a director of the Advertis- 
ing Club of New York, he has served 
on committees for the Sales Executive 
Club of New York and the National 
Association of Food Chains. He is a 
past president of the St. John’s Col- 
lege Alumni Association. 


CANNERS IN 
CONTROLLERS POSTS 


E. J. Drenckpohl, director, taxes, 
Green Giant Company, Le Sueur, 
Minn.. has been elected president of 
the Twin Cities Control of the Con- 
trollers Institute of America. 


At the annual meeting of the In- 
stitute’s Pittsburgh Control, R. Burt 
Gookin, vice president-finance, H. J. 
Heinz Company, was chosen president 
for 1961-62. 

In San Francisco, John K. Griffin 
was similarly honored by the control- 
lers’ group in that city. He is assistant 
controller, California Packing Corpo- 
ration. 


The new president of the Baltimore 
Control is W. Ernest Issel, vice presi- 
dent and treasurer,-McCormick & Co., 
Inc. 

Upon completing his term as presi- 
dent of the Indianapolis Control, John 
L. Bubul, vice president and treasurer, 
Morgan Packing Company, 
Austin, Ind., was made a director. 

The following have been elected 
directors of Institute Controls in their 
respective areas: L. Merle Davis, treas- 
urer, Kuner-Empson Company, Brigh- 
ton, Colo. (Rocky Mountain Control), 
and Lawrence H. Johnston, comptrol- 
ler, Canadian Canners Limited, Hamil- 
ton, Ont. 

Established in 1931, the Institute 
is a non-profit management organiza- 
tion of controllers and finance officers 
from all lines of business—banking, 
manufacturing, distribution, utilities, 
transportation, etc. The total member- 
ship exceeds 5,200. 
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SEPTEMBER 
oN FOOD, Oregon State University, Corval- 
lis, Ore. 


11-13, 1961—sIMPOsIUM 


SEPTEMBER 14-15, 1961 — NATIONAL 
KRAUT PACKERS ASSOCIATION, Fall Meeting, 
Ivy Inn Motel, Madison, Wis. 


SEPTEMBER 20, 1961—lltH ANNUAL 
CITRUS PROCESSING CONFERENCE, U. S, Fruit 
& Vegetable Laboratory, Winter Haven, 
Fla. 


SEPTEMBER 23-25, 1961—F1RsT NA- 
TIONAL CULINARY ARTS EXPOSITION, 
Convention Hall, Miami Beach, Fla. 


OCTOBER 5, 1961—wisconsIN CANNERS 


FUN DAY, Dell View Hotel, Lake Delton, 
Wis. 
OCTOBER 9-10, 1961—NATIONAL PICKLE 


PACKERS ASSOCIATION, Annual Meeting, 
Drake Hotel, Chicago, IIl. 


OCTOBER 19-21, 1961—FLoRIDA CAN- 
NERS ASSOCIATION, 30th Annual Conven- 
tion, Diplomat Hotel, Hollywood-by-the- 
Sea, Fla. 


OCTOBER 23-29, 1961—NATIONAL HONEY 
WEEK. 

NOVEMBER _ 5-8, 1961 — NATIONAL 
FROZEN FOOD ASSOCIATION, Annual Conven- 
tion & Exposition, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 


NOVEMBER 7-10, 1961—PACKAGING MA- 
CHINERY MANUFACTURERS INSTITUTE, An- 
nual Conference, Workshop and PMMI 
Packaging Show, Cobo Hall, Detroit, Mich 


_NOVEMBER 13-14, 1961 — Wisconsin 
Canners Association, Annual Meeting, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 13-15, 1961—GEoRGIA CAN- 
NERS ASSOCIATION, Annual Convention, King 
& Prince Hotel, St. Simons Island, Ga. 


NOVEMBER 13-16, 1961—AMERICAN 
ROTTLERS OF CARBONATED BEVERAGES, 43rd 
\nnual Convention and Exposition, Brooks 
txhibit Hall, San Francisco, Calif. 


NOVEMBER 15-17, 1961—1NDIANA CAN- 
NERS ASSOCIATION, Annual Convention, 


“rench Lick, Ind, 


NOVEMBER 20-21, 1961 — micHIGAN 
\NNERS & FREEZERS ASSOCIATION, Fall 


— Pantlind Hotel, Grand Rapids, 
‘ich, 


NOVEMBER 20-21, 1961--PENNSYL- 
\\IA CANNERS ASSOCIATION, 47th Annual 
ivention, Yorktowne Hotel, York, Pa. 


NOVEMBER 27-28, 1961—on10 cAN- 
RS & FOOD PROCESSORS ASSOCIATION, An- 
‘ual Convention, Commodore Perry Hotel, 


‘oledo, Ohio. 
DECEMBER 4.5, 1961—rRI-STATE PACK- 
“RS Association, Annual Meeting, Ben- 


jamin Franklin Hotel, Philadelphia, Pa. 
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Conventions and Schools 


DECEMBER 5-8, 1961—NEW YoRK STATE 
CANNERS & FREEZERS ASSOCIATION, 76th An- 
nual Convention, Hotel Concord, Kiamesha 


Lake, N. Y. 


DECEMBER 9-13, 1961—NATIONAL FOOD 
BROKERS ASSOCIATION, 58th Annual Con- 
vention, and National Sales Conference, 


Chicago, 


JANUARY 8-9, 1962—NorTHWEST CAN- 
NERS & FREEZERS ASSOCIATION, Olympic 
Hotel, Seattle, Wash. 


JANUARY 11-12, 1962—cANNERS LEAGUE 
OF CALIFORNIA, 39th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif. 

JANUARY 19-20, 1962—NATIONAL PRE- 
SERVERS ASSOCIATION, Annual Meeting, 
Galt Ocean Mile Hotel, Ft. Lauderdale, 


JANUARY 21-24, 1962—nca-cm&sa, An- 
nual Convention, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

Fla. 


JANUARY 24-27, 1962—associaTION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Meet- 
ing, Royal Orleans Hotel, New Orleans, La. 


FEBRUARY 5-6, =1962—cALIFoRNIA 
FREEZERS ASSOCIATION, Annual Convention, 
Jack Tar Hotel, San Francisco, Calif. 


Hamachek 
“IDEAL” Viner 


dependable. He'll probably also give you a few pointers 
on how to increase efficiency and reduce operating costs. 
That’s the kind of fellow he is... 
heartily endorses Hamachek Viners. Use them in your 


operation and you'll be just as thoroughly satisfied. 


Established 1880 


Any Hamachek customer 
can tell you ... 


Hamachek Viners are solid, ruggedly-built, and always 


and that’s why he 


@ 
WRITE TODAY... 
for detailed 
information 


and prices. 


Kewaunee, Wisconsin 
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The Quality Control Center is most modern. By operating 
its own fleet of clippers, Breast-O’-Chicken is able to control 
the quality of its product from catch to can. 


Breast-O'-Chicken Tuna's 
New $6 Million 
Plant in San Diego 


Breast-O’-Chicken Tuna has recently 
opened their new six million dollar 
“Fleetside Kitchens,” located along the 
shores of San Diego Bay in San Diego. 
The 552,000 square foot plant has a 
capacity of 650,000 cans per day. 


“Fleetside Kitchens” aptly describes 
the specially-designed plant where a 
staff of Breast-O’-Chicken Quality Con- 
trol experts preside over the operation 
in much the same manner as a house- 
wife controls her own kitchen. The 


new plant is said to be the most mod- 
ern in the industry. 

Dockside flumes, where the company- 
operated fleet unload their cargo of 
freshly caught tuna, have been desig- 
ned to do more than just convey raw 
product to the plant. Thousands of 
gallons of water are pumped hourly 
through the flumes to act as a “water 
cushion,” and added protection that 
virtually eliminates bruising. 

After a first cooking, tuna is passed 
on to the filleting tables. Here skill- 


Each choice fillet of tuna is individually prepared by skil- 
led workers at one of the 125 feet long, stainless steel tables. 
Hundreds of women working at five preparation tables 
make up the heart of the new Breast-O’-Chicken “Fleet- 
side Kitchens.” 


ful women whose knowledge of their 
work has, in many cases, been passed 
down from generation to generation, 
prepare each tuna individually. They 
work at 125-foot long stainless steel 
tables, which are designed for maxi- 
mum efficiency and comfort. 

After the tuna has been packed 
and the can sealed, the cans are trun- 
dled off for a second cooking in retorts. 


QUALITY CONTROL 


In the company’s Quality Control 
Center a staff of highly trained food 
technologists work in close coopera- 
tion with California State Inspectors 
to check all points of the canning 
process from catch to can. 

The Quality Control Center samples 
and tests each run for color; appear- 
ance, cleanliness and flavor. Only tuna 
that pass the strictest test for top 
quality are used for the Breast-O’- 
Chicken ‘Tuna label. 

PILOT PLANT 

One of the outstanding features of 
“Fleetside Kitchens” is the pilot plant, 
in reality a completely operative mini- 
ature of the major facility. The pur- 
pose of the pilot plant is twofold. 
First, it gives a great deal of latituce 
' production people in their con- 

it search for more efficient methods 
4 quality control. Secondly, it makes 
possible a plant run of a new process 
or a product being considered for pr - 
duction. 


VISITORS 


A complete plan for plant tou's 
was integrated into the new facilit’. 
In addition to marking areas 
visitors, an elevated walkway, fi e 
feet wide and 700 feet long, is it 
stalled along one side of the plant. -t 
is strategically located to follow tre 
processing of the tuna from the time it 
enters the plant through to the waie- 
house. 
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EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


another 24-can case rolls off the line .. . 
packed with a single stroke of the Burt 
High-Speed Case Packer. It’s fast .. . 


efficient . . . economical. 


_ THE UNITED COMPANY 


WESTMINSTER MD 


LABELS 


YOUR 


Model PCD 
High Speed Case Packer 


PRODUCT & 


i BURT MACHINE COMPANY 


PRICE BROS 401 E. OLIVER STREET 


LITHOGRAPH CO., Bridgeton, N. J. BALTIMORE 2, MARYLAND 
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CORN 
HUSKERS, CUTTERS, SILKERS, FLOTATION | a 
| WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, se 
MACERATORS, SANITARY MIXERS, SECUNDS.... a 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. - 
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Mother’s Whitefish D’Oeuvres is a 


new type of cocktail product which 
has been placed on the market by 
Mother’s Food Products, Inc., Newark, 
N. J. The product is made from 100 
per cent Whitefish obtained in the 
northern lakes of Canada. It is a 
companion item to other Whitefish 
and standard Gefilte Fish items packed 
by Mother’s. Whitefish D’Oeuvres can 
be used either in salads or as cocktail 
items with fish sauce or other season- 
ings. It is ready to serve as it comes 
from the jar. Product which is packed 
in one and two pound jars is distrib- 
uted on a national basis direct and 
through brokers. Jars and Vapak 
vacuum closures are supplied by 
Owens-Illinois Glass Co. with labels 
by Gamse Lithographing Co., Balti- 
more, Md. 


GLASS 
PACKAGE 
DESIGN 


and Importing Company, Chicago, are now available in six 
sizes of new, uniform matching glass jars of exclusive design. 
Called the “DUO” jar, the graceful, curved shape serves a 
dual purpose. Attractiveness and beauty, plus the new easy- 
gripping feature, provide the essentials for a jar that is 
sensible and practical. Stacking and display are made easier 
with special protruding ridges on the base of the glass jars, 
and matching grooves in the Twist-off caps. Owens-Illinois 
Glass Co. manufactures the new jars; White Cap Co. the 
closures; and Bates Printing Co., Chicago, the labels. 


STRAWBERR 


PURE PRESERVE? 


A new line if wide-mouth, high-shouldered jars has bec 


IT’S A DILLY—The Dilly Bean, a 
pickled stringbean designed as an 
appetizer or for use in salads, is being 
packed and distributed by Lord-Mott 
Co., of Baltimore for Park and Hagna, 
Inc., in this eight-ounce glass jar. The 
label features a green-bean caricature 
on a white background with “Dilly 
Bean” in white on a red background. 
Ingredients and suggested uses are 
printed in blue. Glass jars are supplied 
by the Hazel-Atlas Glass Div. of Con- 
tinental Can Co., with screw-on caps 
by Crown Cork and Seal, and labels 
by Stecher-Traung. 


STRAWBERRY 


PURE PRESERVES 


introduced by Owen & Mowrey, Milford, Michigan, for the 
Mrs. Owen’s Old-Fashioned jams. In three sizes, holding t 


ounces, one pound and four ounces, and two pounds, tl ¢ 


new jars taper slightly outward from shoulder to heel, a1 
feature a bracelet of decorative paneling that encircles tl 


containers just below the label. White closures harmoni: 


tastefully with the predominantly red and blue color schen 
of the three-color labels. The econ-o-lite jars are supplic 
by Ball Brothers Company; the closure by White Cap Cor 
pany and Trio Metal Cap Company; and labels by Lou 
Roesch Company. 


THE CANNING TRADE e August 14, 19¢! 


~ 


+ 


ee Pride Of Spain Olives, product of Specialty Food Packing Ce 
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her choose 


$5825.00 
Standard Picker Vie 


A machine of rugged construction built 
with simplicity and at a price that a farmer 


| 

~ 
: with a minimum amount of acreage can | | Attractive 


afford yet a machine that can handle the 


, higgest job for the larger processor. Has 
ee an enviable record for low maintenance abels 
, | costs and efficient operation throughout 


the United States, Canada and Australia. 


WITH 


tte DESIGNED AND MANUFACTURED BY . 
| he 
Paulson Bros. Industries, Inc. Label Inc. 
Clear Lake, Wisc. Phone 4805 BEDFORD, VIRGINIA»: JUstice 6-2311) 
Put ’em on your production line— 
\ THE SCOTT VINER 
THE All-New Scott VIBRO-LUX HYDRAULIC 
SEPARATING | 
ELEVATOR 
UNIT 
Variable speed from ‘ 
; 900 to 1000 vibrations per min- “a 
FA-3500 ute! Removes water, most splits 
and skins, and spreads commod- 
or use ahead of inspection 
“EMEMBER— table). Hickory slats absorb vibra- A 
e il any will go out of — 16! mie t i ase ital elg feed hopper only 20%” off the floor, at the pre-mixing 
you Ya". Longer legs available. chamber for easy loading from low discharge units . . . 
q ‘ 9 ¥ : Motor is high and dry and fully protected from steam and 
2 Gf vice your way! water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
: of drive, stainless hopper and/or contact parts optional. 
Write today for complete information 


and specifications on these two 
production-pacing units. 


COMPANY 1224 KINNEAR 
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The Paul 
aulson Bean Picker 
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UITE a jump from bug to butterfly! 

But Mother Nature designed the 
cocoon to do the job perfectly. Another 
container that does what it’s supposed 
to do... best! 


The 
Happen 


Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
... the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 


To help boost your profits, put the 


Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS. COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 


1 
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SALES & PROMOTION 


CLING PEACH-COCKTAIL 

PROMOTION LARGEST YET 

The biggest promotion program in 
the history of California’s Cling Peach 
industry is set for this fall with over 
a million dollars in advertising and 
merchandising activity planned for the 
September to December period, accord- 
ing to Bill Hoard, manager of advertis- 
ing and promotion for the Cling Peach 
Advisory Board. 

The industry program on behalf of 
canned cling peaches and canned fruit 
cocktail will again emphasize the ver- 
satility of these fruits, the country’s 
largest domestic canned fruit) packs. 
Appetite-appeal ads in full color will 
run throughout the fall Better 
Homes and Gardens, Ladies’ Home 
Journal, McCall's, Parents, ‘True Story, 
Good Housekeeping, Woman's Day 
and Family Circle, in addition to 
newspapers in several cities. 

The consumer advertising activity 
of the cling peach industry will be 
supported strongly by advertising and 
merchandising for this fall by General 
Mills, Standard Brands, The Reynolds 
Metals Company and the Carnation 
Company. 

In addition, the cling peach industry 
has two complete programs cooperating 
with the nation’s dairies, a sour-cream 
holiday promotion and the 15th annual 
cottage cheese-cling peach event, which 
will break next March but is available 
now for advance planning by dairy 
merchandisers. 

A much-enlarged institutional—hotel 
and restaurant—program will be 
launched this fall also, with advertis- 
ing in 11 different magazines, plus a 
full-scale merchandising program in 
this field. 


20 


TRADE FAIR PROGRAM TO 
REACH MORE MARKETS 

The U. S. Department of Agricul- 
ture this fall for the first time will use 
small exhibits to promote markets for 
U.S. farm products in overseas areas 
where the large USDA exhibits, 
customarily presented at major inter- 
national trade fairs, are not feasible. 

Use of the smaller exhibits will 
permit economical expansion of U. S. 
participation in foreign market areas 
which do not have major food fairs, 
and where U. S. agricultural exhibits 
have not been held heretofore. In the 
past, the larger exhibits have been pre- 
sented at) outstanding international 
fairs in London, Paris, ‘Tokyo, Cologne, 
Munich, and other leading world 
cities, 

The smaller exhibits, to be manned 
by personnel representing U. S. trade 
groups cooperating with the USDA in 
the trade fair program, will use por- 
tions of exhibits shown at larger fairs. 
The schedule for the smaller exhibits, 
which will have “Buy American 
Foods!” as their theme follows: 

Stockholm, Sweden, St. Erik’s Fair, 
Aug. 30-Sept.10—fruit juices, poul- 
try, rice. 

Manchester, England, Food, Cookery 
and Catering Exhibition, Sept.12- 
23—Iruit juices, raisins, poultry, 
rice, instant nonfat dry milk. 

Copenhagen, Denmark, Woman and 


Home Show, Oct.  13-22—fruit 
juices, rice, miscellaneous pack- 
aged foods. 

Stuttgart, West Germany, Hotel 


and Restaurant ‘Trade Fair, Oct. 
27-Nov. 5—poultry, rice, instant 
nonfat dry milk. 

Accra, Ghana, U. S$. Department of 
Commerce Food Fair, Novy.24- 
Dec. 24—poultry, rice, wheat, in- 
stant nonfat dry milk. 

Exhibit visitors will be given samples 

of several types of American frozen 


the country. 


PROMOTING CANNED SOFT 


DRINKS—The tin mining industry 
of Malaya has joined forces with the 
steel industry, can companies and soft 
drink canners to promote soft drinks 
in throwaway cans of tin. A unique 
advertising and publicity campaign is 
now underway. Here Malayan Tin 
Bureau Director R. D. Coursen, Wash- 
ington, D. C., points to Ipoh, Federa- 
tion of Malaya, major Malayan tin- 
producing area. Mr. Coursen explains 
that eight of every ten cans used in the 
soft drink industry are made with 
Straits Tin from Malaya. 


fruit) juice concentrates and single- 
strength canned juices. Demonstrations 
will emphasize convenience of prepa- 
ration and storage, taste, nutrition and 
high quality. 

The displays also will demonstrate 
ways of preparing U. S. pre-cooked 
and canned poultry and poultry prod- 
ucts. Samples of poultry dishes  pre- 
pared as part of the demonstration 
will be served. ‘The servings will fea- 
ture quality and taste of U.S. poultry 
products, emphasizing scientific pro- 
duction and U. S. Government sanita- 
tion and grading inspection. 


UNIVERSITY PROFESSORS IN A BROKER'S OFFIC® 
—Georgtown University Professors, Joseph Le Moine, let, 
and Victor Beck, center, are now completing an extensiv’ 
field trip visiting food brooker offices in different cities acro:s 


The team is making a detailed study of office procedure , 
accounting, and record keeping. Information obtained wi'| 
be used to prepare a series of reports and recommendation 
to help brokers obtain greater efficiency in office an 
administrative activities. 

In addition to the Georgetown project, the National Foo | 
Brokers Association is working closely with the Universit 
of Delaware, which is making a two year study also, on salc ; 
and merchandising operations of food brokers. First of 
series of manuals and reports will be available by the en | 
of the year, or early 1962. 


THE CANNING TRADE e August 14, 196 


a 
2 
f 
4 
} 
a 


WORLD FOODS EXHIBIT 


Florida’s first annual “Foods of the 
\. orld” Trade Exhibit will be held in 
|e Dinner Key Auditorium, in Miami, 
i; orida, Wednesday through Sunday, 
(tober 11th through 15th, presented 
| ee to the general public from 2:00 
} M. til 10:00 P.M. each of the five 
days. The Show is being produced by 
\\. Rodger Herndon, with offices in 
the Alfred I. Dupont Building in 
Miami and is sponsored by the Coral 
Gables Board of Realtors. A great 
emphasis will be placed on Imported 
and Exotic Foods featuring new, un- 
usual and different appetite appeasers. 
Cooking schools and demonstrations 
presenting the latest accepted ideas on 


the preparation and preservation of 


food specialties and imported delicacies 
will be held throughout the show. Sam- 
pling will be permitted, also package 
sales allowed in the hall as well as the 
distribution of literature and the ac- 
ceptance of orders for future delivery. 
An attendance of over 125,000 persons 
is expected and Manufacturers, Distri- 
butors, Brokers, Importers and other 
members of the Gourmet profession 
are invited to participate. 
e 

Packaging Machinery Manufac- 
turers Institute directors have decided 
to hold the exhibit space for pack- 
aging machinery and closely related 
packaging materials to the present lay- 
out for the Show to be held at De- 
troit’s Coho Hall on November 7 thru 
10. ‘Phe 1961 Show will present the 
products of 216 exhibiting firms. Their 
displays and demonstrations will cover 
an area of 98,208 square feet of booth 
space. This compares with the 1959 
Show when 159 exhibitors partici- 
pated, using booths in an area of 
63,7°3 square feet. The Show is held 
on years. 


on Foods—Oregon State 
Un. orsity, Corvallis, has announced 


the’ “ty 2nd Bienniel Symposium on 
Fo will be held at the University, 
Sep aber Il thru 13. Theme for the 
sium is “Oxidative Deterioration 
ol it Liquids.” Food scientists from 
ac) the nation and from. several 
lo. countries will participate, ac- 
Co 3 to Dr. Harold W. Schultz, head 
of University’s Department of Food 
& ‘ry Technology, which arranges 
tv aferences. Some 20 papers will 
he sented covering various aspects 
ol» undesirable chemical reactions 
om ing in man’s food supply and 
th implications pertaining to the 
hu: diet. Complete details on the 
Pr im are available on request from 
the partment of Food & Dairy Tech- 
ho’, Oregon State University, Cor- 


Vai Jregon. 
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REGISTERED .TRADE-MARIC 


CANNING MACHINERY OF QUALITY 


FOR 


PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


‘‘Monitor’’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


Widely used by the largest 
food packers in the country 

. . usually set up in a bat- 
tery of 4 or 5 for one line of 
food at 120 cans per minute 


for BETTER 

RETENTION of 

flavor color 
vitamins 


. .. made in-three sizes to hold thirty, twenty, or fifteen cases of tall 
cans . . . equipped with one cage, one cage truck and one set of 96 
trays . . . all shells tested to 40 Ibs. hydraulic pressure for working 
pressures up to 20 Ibs. Also ASME code stamping. 


Write 


for complete details 


BERLINCHAPMANCO. 
BERLIN@® WISCONSIN 
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Eighth Edition 


A 
COMPLETE 
COURSE in 

CANNING 


The Industry’s Cook and 
Instruction Book 


for Managers, Superintendents 
Brokers & Buyers 
and all those who want 
to KNOW Canned Foods 


This is the EIGHTH Revi- 
sion, over 400 pages, covering 
all the newest and latest prod- 
ucts, Fruits, Vegetables, Meats, 
Milk, Soups, Preserves, Pickles, 
Condiments, Juices, Butters, 
Dry Packs (soaked), Dog Foods 
and Specialties in minute de- 
tail, with full instructions from 
the field through to the ware- 
house. 


Special emphasis has been giv- 
en to formulae and procedure. 
This information is widely used 
for new products and for proc- 
essors to check ingredients, cook- 
ing times, temperatures and the 
like. 


IMMEDIATE DELIVERY 
Price $15 postpaid 
Size 6x9—400 Pages 


Published & Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


2504 St. Paul Street 
Baltimore 18, Md. 


AGRICULTURE 


Condition of Crops 


DELAWARE-MARYLAND, Aug. 5 
—On the lower half of the Delmar 
Peninsula the harvest of tomatoes and 
sweet corn for processing is in full 
swing. The important Delaware lima 
bean crop harvest is well underway. 
Heavy local rains brought needed 
moisture to many parts of Southern 
Maryland and the Delmar Peninsula. 
Soil moisture supplies continue short 
in localized areas of Southern Mary- 
land and in Somerset County and 
Kent County of Delaware, with ade- 
quate supplies reported in the North- 
ern portion of the two states. In North 
Central Maryland the tomato harvest 
is just getting underway. 


SYCAMORE, ILL., Aug. 1—Acreage 
of sweet corn for canning is normal. 
Yield is expected to be about 125 
percent of last year; crop about a 
week later than normal, but looks 
good. A fair amount of moisture of 
late together with medium tempera- 
tures has provided fine growth. At 
present having a rainy spell but not 
too much at one time. 


INDIANA, Aug. 2—During the past 
week, two to four days of rain fell 
throughout the State with the Central- 
Eastern portions receiving the most 
severe storms. Temperatures ‘through- 
out the state ranged in the 80’s and 
90's. Reports from areas across the 
State North of Indianapolis indicate 
early blight, bacterial leaf spot and 
some blossom end rot on tomatoes 
with the extent of the damage con- 
sidered minor. Condition of the crops 
is considered fair to good but it is 
definitely running 10 days to three 
weeks late. Several packers are ex- 
pected to start operations about Au- 
gust 15. Some reports are that al- 
though the vines and foliage on the 
tomatoes look good, an actual count 
of setting and blossoms indicate much 
less yield than normally, depending 
on the condition of the plant. 


HARTFORD CITY, IND., Aug. 1 
—Tomatoes are two weeks late. Hav- 
ing too much rain, Will do nothing in 
August but at present have good 
prospects for September, and with a 
very late fall can get a normal pack. 

MAYS, IND., Aug. 8—We grow only 
100 acres of tomatoes each year and 
buy the rest on open market. Looking 


good this year but we have had too 
much rain and are afraid the roots 
have not gone deep enough to get 
moisture after it turns dry. 


BLISSFIELD, MICH., Aug. 4— 
Tomatoes have heavy foliage because 
of persistent showers during past two 
weeks. Prospects are good to excellent, 
depending on September weather, 
Packing will begin at least a week later 
than last year. A late frost is essential 
to a successful crop and pack. Prospects 
and growing conditions for pumpkin 
and squash are excellent at this time, 


CENTRAL LAKE, MICH., Aug. 3 
—Yields of green and wax beans 
appear to be good and if necessary 
moisture is obtained, should equal last 
year’s total. Quality at present is very 
good but again moisture must be main- 
tained to continue at present level. 
Acreage is approximately the same as 
last year, with a slight drop in wax 
bean acreage. Beans are a little late 
this year due to earlier dry weather. 
All fields of sweet corn appear to be 
coming along very well, although some 
acreage on light soil suffered during 
dry weather. It is possible that corn 
will be uneven in maturity this year. 
Early planted fields are starting to 
“ear out.” 


GREENWICH, N. J., Aug. 5— 
Tomato crop is looking good. Have 
had plenty of rain and do not need 
more. Acreage about the same as 1960 
and prospective yield about the same. 


WATERLOGO, N. Y., Aug 8—Real 
good start for red cabbage; should be 
a good crop. Early crop of beets is 
spotty and not very good. Late crop 
looks good and is growing rapidly; 
should be good but late. 


NAPOLEON, OHIO, Aug. 1—Im- 
proved condition of tomato plats 
with a yield of about normal. Start: 1g 
about 7 to 10 days late. Heavy rain 1¢€ 
weeks of July 23, July 30, may do so : 
damage to crop. 

NEW BAVARIA, OHIO, Aug. : 
Tomato crop looks good. Some b 
som drop due to rain. Need late | 
season to get a normal crop. 

SANDUSKY, OHIO, Aug. 8—1 
much rain for tomatoes, creating la . 
foliage making it hard to spray; ty 
weeks late. Normal crop of cabba_e; 
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1 making good crop. About one 
w °k late in cutting early varieties. 

ITTLESTOWN, PA., Aug. 5—So 
fu the tomato crop looks promising. 
If weather conditions continue right 
ex ect a normal pack. 


‘LEARFIELD, UTAH, July 30 — 
Ea ly frost caused a 35 percent crop 
of upricots. Drought caused a 60 per- 
cent crop of table beets. Expect 100 
percent crop of tomatoes. 


WISCONSIN, Aug. 4—Last acreage 
of peas being harvested today. Ideal 
weather conditions for sweet corn. 
Ears in first fields are turning golden 
color. One third of the wax bean 
acreage has been harvested with yields 


running 15 percent above expecta- 


tions: excellent color and texture. 


DURAND, WIS., July 29—Finished 
the pea pack on July 24. Averaged 10 
cases an acre less than last year but we 
still had better than average pack with 
good quality. Began canning green 
beans on July 28 with fair yields. Light 
soil area very short of moisture. 

FRANKSVILLE, WIS., Aug. 7—The 
early crop of cabbage for kraut is fair. 
Entirely too much cold dry 
weather; yield about one-third less 
than last year. Late crop looks very 


good and estimated yield is good; may 


be a little better than last year. Total 
acreage is about 4 percent less than 
last’ year, 


CALIFORNIA SWEET CHERRIES 


The 1961 California pack of canned 
sweet cherries, converted to cases of 
24 No. 2% cans, was equivalent to 
309,843 cases. according to the Canners 
League report. This year’s pack com- 
pares with a pack last year, on a 24/214 
basis, of 194,224 cases. 

BRINED CHERRY PACK — The 
California pack of cherries in brine 
for the 1961 season was 11,696 tons, or 
93,566 barrels, according to the Can- 
ners League of California. This brined 
cherry pack consisted of 6,446 tons of 
Royal Annes and 5,250 tons of other 
varieties. 


General Corrugated Machinery Com- 
pany (Palisades Park, N. J.) has an- 
nounced that its founders, Raymond 
J. Baisley, president, and Clifford D. 
Keely, vice president, have retired and 
through a stock purchase arrangement, 
a majority of the company’s employees 
are now stockholders. Messrs. Baisley 
and Keely will continue with the com- 
pany as consultants. New officers are 
Joseph A. Miller, President and Plant 
Manager (formerly plant manager): 
Frank A. Kruglinski, Vice President 
and Sales Manager (formerly sales 
manager); and Charles W. Trojan, 
Secretary and ‘Treasurer (formerly 
secretary). The company builds ma- 
chines for the manufacture of corru- 
gated boxes, and automatic case seal- 
ers. 


cartons shown in the photo. 


AWARD WINNERS—Food Packages and Labels shown here 
were among the winners in a recent exhibit sponsored by the 
Lithographers and Printers National Association. The awards 
cover several types of labels and packages which were cited 
for “exceptional quality, originality and craftsmanship, tech- 
nical excellence, art and design and functional value.” The 
H. S$. Crocker Company were suppliers of these labels and 
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TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. ¢T-8A. 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif, 
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National Frozen Food Association 
will hold its Annual Convention and 
Exposition in the Americana Hotel, 
Bal Harbour, Miami Beach, Florida, 
November 5 to 8, 1961. 


Wisconsins Canners Fun Day has 
been set for Thursday, October 5, at 
the Dell View Hotel, Lake Delton, 
Wisconsin,Bob ‘Thompson, Chairman, 
has announced. This is the same place 
it has been held for the past three 
years. The committee of suppliers pro- 
mises fun for everyone. 


The American Society for Testing 
Materials, Committee D-10 on Ship- 
ping Containers, will hold an explora- 
tory meeting on the question of de- 
veloping standard physical test meth- 
ods applicable to consumer size pack- 
ages of all varieties in Ottawa, Ontario, 
Canada, on Wednesday, October 4. 
Interested persons may write to Dr. 
James W. Goff, School of Packaging, 
Michigan State University, East Lans- 
ing, Michigan, for further details. 


Portland Food Variety Show, the 
largest ever planned for the Pacific 
Northwest, will be held in the Memo- 
rial Coliseum of Portland, Oregon, 
October 11 to 15. The Food Show will 
be the first to be held in Portland’s 
$8 million Coliseum. More than 
100,000 square feet of exhibit space 
will be available to participating food 
concerns from throughout the nation. 
Details obtain’ from ‘Tom 
O'Loughlin, National Director, 403 
Jackson Tower, Portland 5, Oregon. 


Northwestern Canners & Freezers 
Association—Frank A. Jackson of 
Green Giant Company, Dayton, Wash- 
ington, has been elected to the Board 
of Directors to succeed Verne Dudley 
of the same firm, who resigned. W. P. 
McCaffray of National Fruit Canning 
Company, Seattle, Washington, has 
been elected to the Executive Com- 
mittee succeeding A. E. Symons, past 
president, who has retired. Mr. Symons 
was formerly sales manager for 
Hershey Packing Company of Sno- 
homish, Washington. 


Dr. Paul G. Miller, with more than 
17 years of practical experience in re- 
search and development in the food 
industry, has been appointed technical 
director of Gentry and will be in over- 
all charge or research, quality control, 
and technical development problems, 
in the Gilroy and Oxnard, California 
plants, and in the central laboratories 
in Glendale. Working closely with 
him will be F. Leslie Hart, who con- 
tinues as technical coordinator. Dr. 
Miller succeeds Dr. Arthur N. Prater, 
who vacated the post when he became 
Gentry president several years ago. 


H. P. Cannon & Son (Bridgeville, 
Del.)—Henry P. Cannon, presi- 
dent, has announced the appointment 
of Joseph M. Culbertson as director 
of sales, effective August 15. Mr. Cul- 
bertson comes to Cannon from the 
Gumpert Company, where he had 
been successively sales manager and 
director of marketing for the Institu- 
tional Division. 


ANCHOR HOCKING 


West Kentucky Cooperative Cann- 
ing Association was formed by a group 
of farmers from the counties of Mc- 
Cracken, Ballard, Carlisle, Graves, and 
Hickman in Western Kentucky at a 
meeting on July 25. The following 
officers were elected: John W. Lowe, 
President; William F. Rottgering, 
Vice President. P. D. Randolph, Kin- 
ley Miller, Owen Viniard, Arthur Mor- 
gan, Leon Thomas, Herbert Hays, 
Barney Wooten, Martin Jetton, Paul 
Tarver and L. A. Schwartz, together 
with Mr. Lowe and Mr. Rottgering, 
were elected directors. William H. 
Ellis was elected Manager. A_ plant 
site has not yet been chosen. Home 
office is located at Lovelacville, Ken- 
tucky. The firm expects to pack to- 
matoes, green beans, sweet potatoes, 
and other products. 


The Dole Corporation is introducing 
nationally a new pineapple product, 
spiced Hawaiian pineapple chunks, 
which has been extensively consumer- 
tested and will be backed by a strong 
marketing program. The new product 
is fancy quality Hawaiian pineapple 
chunks, spiced with vinegar, whole 
cloves, stick cinnamon, other 
flavorings. It is packed in a 13% 
ounce No. 211 can and can be eaten 
as a dessert, hors d'oeuvres, a relish 
with meats, and as a salad ingredicnt 
or side dish. 


Contadina Foods (San Jose, Calif.) 
has announced the appointment of 


John Diehl as superintendent of the 
Riverbank plant. 


EXPANDS RESEARCH AND 


ENGINEERING CENTER—The new facility under con- 
struction, shown in artist’s conception, at right, will house 
thirteen laboratories concerned with research in glass tech- 
nology and glass engineering. Second unit in the Research 
Center, it will double the amount of floor space available for 
research activities. The first unit, constructed in 1950, shown 
at left, is the home of Anchor Package Engineering and 
Research Laboratories. The new building will be occupied 


in November, 1961. 


This expansion is another step in 


Anchor Hockings vigorous research program to keep ahead 
of the dynamic glass container industry. 
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xeneral Foods—E. F. Fitzmaurice, 
veral manager of the Perkins-S.O.S. 
D ision, and E. K. Kelly, general 
m oager of the Birds Eye Division, 
h: ¢ been elected vice presidents of 
th. corporation. Both will continue in 
thr present capacities. Mr. Kelly has 
beoa with General Foods since 1956; 
Mr. Fitzmaurice with the firm since 
19.5, John E. Crossen has been ap- 
poited general manager of the Distri- 
bution-Sales Services Division of the 
corporation. In this capacity he will 
have responsibility for getting the 
company’s line of more than 32 brand 
name products to food chains and dis- 
tributors through a network of 17 
market-center distribution facilities. He 


succeeds George E. Perry, whose ap- . 


pointment as national sales manager 
of the Jello Division was recently an- 
nounced. 


Northwest Canners & Freezers Associ- 
ation has awarded its 7th annual 
scholarship to Kenneth S. Hilderbrand, 
a student majoring in food technology 
at Oregon State University. Mr. Hil- 
derbrand will receive an award of $100 
at the beginning of his senior year and 
will have his name inscribed on the 
plaque that bears the names of other 
students previously receiving — the 


award, on permanent display in the 


Food Technology Building. 


DeChamps of Jamaica, Ltd. has been 
established in Jamaica, West Indies, to 
produce dehydrated bananas, according 
to the Jamaica Industrial Development 
Corporation of New York City. ‘The 
product will be cereal flakes and flour 
made from bananas rejected by ship- 
pers of the Island's fancy export fruit. 
The products will be supplied to 
Canadian, Swedish, English, German, 
and Swiss markets. The dehydration 
plant will operate under the island's 
incentive laws, which give manufac- 
turer. tax and other concessions. 


nond Crystal Salt Company 
(St. lair, Mich.) has acquired the 


Un “acket Corporation of Wilming- 
ton “assachusetts, pioneer developer 
of — ‘ividual service containers for 


sali. epper and other condiments. 
The ~ urchase price of $1,750,000 in- 


clu all patents, machinery, plants, 
an ‘filiates of the acquired firm. 
Un *acket is noted for its develop- 
me _f the fluted shaker-action packet 
for . pepper, and sugar, with major 
Cus ers being airlines, hospitals, 
pla cafeterias, and the like. Dia- 
mc urystal has been the firm’s lead- 
tributor, selling approximately 
() 


¥ cent of its output over the past 
Clg: . years. 
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Corn Products Sales Company— 
Clyde D. Woodburn, formerly sales 
service manager for the Eastern Re- 
gion, has been named manager of the 
Philadelphia District office of the 
Industrial Division of Corn Products 
Sales Company, and will assume his 
new duties immediately. He succeeds 
Henry Heinstadt, who is retiring after 
43 years of service. Mr. Woodburn will 
have overall responsibility for the sale 
of the company’s line of industrial 
products in Southern New Jersey and 
Eastern Pennsylvania. The announce- 
ment was made by Michael D. Mullin, 
Eastern Region Vice President. 


DEATHS 


Cullen S. Jenkins of Torsch Cann- 
ing Company, Milford, Delaware, died 
on Sunday, August 6, in the Salisbury 
(Md.) Hospital of a heart attack. Mr. 
Jenkins is survived by his wife Katie, 
a son Buddy, who was associated with 
him in the business, and a daughter, 
Dorothy A. Rolfe of Ocean City, 
Maryland, and 3 grandchildren. Mr. 
Jenkins also owned, with his brother 
J. O’Neill Jenkins of Frederick, Mary- 
land, Jenkins Brothers, Inc. and 
Thomas Foods Corporation of Fred- 
erick. 


COL BRO = YES 


Wey EQUIPMENT FOR PROCESSING VEGETABLES, Wy SEAFOOD | 


FROM FIELD 
THROUGH 


Robins 


TO PROFITS 


There’s a direct line vegetables can take 
from the field to profitable sales for you... 
and it runs right through Robins 
processing equipment. 

Robins equipment is designed to keep in 
vegetables the things that belong there. 
The most flavor . . . the appetizing color 
...the delicious taste. Everything that makes 
sales easy. And... Robins equipment 
does it quickly, efficiently . . . profitably. 


Whatever you require in the way of 
equipment... 
plete, automatic line . . . Robins has 105 
years of experience and leadership that 
assures you more for your equipment dollar. 
Let Robins engineers help you solve your 
processing problems. 
for immediate service . . . or our catalog. 


AK Robins £0, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard Street © Baltimore toad bee 


a single machine or a com- 


Write or call today 
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MARKET NEW 


NEW YORK MARKET 


All Eyes On New Packs—Buyers Reluc- 
tant To Make Volume Commitments 
Until Results Are In And Prices Estab- 
lished—Watching International Situation 


By “New York Stater” 


New York, August 11, 1961 

THE SITUATION.—New pack 
canned foods are holding the market 
spotlight as canning operations de- 
velop on some of the large-volume 
items and prices move downward in 
a number of instances, particularly in 
the case of some new pack items which 
are making their appearance on a 
sold-up market, insofar as carryover 
is concerned. Buyers are still reluctant 
to make extensive commitments, quan- 
titywise, until all returns are in and 
the new price basis comes in for more 
testing. Lower prices announced on 
new pack canned peaches and fruit 
cocktail indicate that canners are 
staging a drive for an upturn in sales 
during the new marketing year. 

THE OUTLOOK.—While traders 
are following heightened international 
tensions rather closely, there has been 
very little reaction marketwise to the 
stepped-up defense program. So long 
as the situation remains in the cold 
war phase, distributors feel, the prin- 
cipal end result will be an upturn in 
sales of foods as employment rises, and 
a possible upsurge in government buy- 
ing of No. 10 canned foods as the 
personnel in the armed forces rises. 
Any worsening of the situation, of 
course, would bring with it a measure 
of speculative accumulation. Canners 
evidently feel that no price controls 
are in the offing this time around as 
there has been no indication of pricing 
for purpose of establishing a favorable 
“ceiling” in the event that such con- 
trols should eventuate. 

TOMATOES.—Canners in the tri- 
states are beginning to hit their stride 
after a slow start and new pack stand- 
ard 303s for prompt shipment are 
being offered at $1.25, with 2Y%s at 
$2.25. Pennsylvania canners are offer- 
ing extra standards at $1.60. Buyers 
are taking stocks only in a small way 
to fill immediate requirements until 
the pack has developed further, and 
they have a better idea of early season 
price relationships. 

PEAS.—Tristate packers report a 
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fair call for standards, with both 
sweets and early Junes quoted at a 
range of $1.15 to $1.20 with the 
market firming. Midwestern canners, 
are quoting standards at $1.30, and 
New York State canners are holding 
standards on the same basis, with extra 
standards generally ranging $1.35 to 
$1.45, as compared with a_ $1.30 
market for this grade by some sellers 
in the tristates, 

CORN.—Canners in the tristates 
area are offering out new pack fancy 
corn at $1.50 to $1.55, with canners 
not offering standards and extra stand- 
ards as yet, Midwest packers are quot- 
ing fancy corn aniiaatel at $1.60 per 
dozen. 

BEANS.—The market for green 
stringless beans remains unchanged, 
with new pack short cuts quoted at 
$1.05 on 303s in the tristates, with 
standard 14%” cut quoted at $1.15 
and extra standards at $1.25. Fancy 
French style range $1.5714-$1.60. Penn- 
sylvania canners are quoting standards 
at $1.12%, while New York State 
packers list extra standard cut beans 
at $1.25 and fancy at $1.60 on 3-sieve 
whole and $1.40 on cut. S-andard cut 
wax beans list at $1.25 in the tristates, 
with extra standards at $1.40, while 
midwestern packers quote standards 
at the same levels, with some standard 
short cuts at $1.20, all f.o.b. canneries. 

APPLE SAUCE.—Trade buying of 
apple sauce remains limited, with 
buyers looking for concessions. New 
York State canners are the lowest sel- 


THE 
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Now Ready 
Order Today for Prompt Delivery 
1-9 Copies $5.00 ea. 
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lers, with fancy 303s at $1.25 and 10s 
at $7.75, with packers in other areas 
quoting above these levels. 

RSP CHERRIES.—A firmer market 
on red sour pitted cherries re- 
ported in the East, with New York 
canners now holding 303s at $2.10 and 
10s at $12.50. The Department of Agri- 
culture has asked for bids on supply- 
ing that agency with 1961 pack r.s.p. 
cherries, as well as for cling and free- 
stone peaches. 

CITRUS.—No change is reported in 
canned citrus out of Florida this week. 
A fair demand is reported in. single 
strength juices, but distrubuors ‘are 
covering mainly for immediate and 
nearby requirements, and are not show- 
ing any inclination to build up in- 
ventories at the moment. A_ strong 
market continues in citrus salad. 

WEST COAST FRUITS.—Canners 
have named opening prices on cling 
peaches and fruit cocktail, with a fair 
volume of buying reported on nation- 
ally-advertised brands, as well as for 
distributor private label requrements. 

-Demand for apricots is reported 
along routine lines, with the market 
holding unchanged . . . Cherries and 
pears are coming in for a moderate 
call, with prices steady. 

TUNA.— Tuna prices are moving 
up, reflecting higher packing costs and 
a fall-off in imports of frozen tuna 
from Japan. Solid pack white albacore 
is held at $12 per case. Trade buying 


_is fair, jobbers and chains moving to 


replenish stocks which have dwindled 
under the impetus of a speeded-up 
movement at retail during the recent 
hot spell in many parts of the country. 

SARDINES.—With the pack of 
sardines in Maine up to the end of 
July more than a million cases below 
average for that point in recent years, 
canners have moved their prices up, 
with quarter keyless oils in mus ard 
and tomato sauce now listing at $°.50, 
with small fish (8-12 count) quotec at 
$10 per case. Sellers are hoping fo: an 
upturn in the catch this month, wen 
the “August Darks” traditionally b ing 
a heavy run of fish. California sard nes 
are steady. 

SALMON.—The market is quic at 
the moment, with the trade wa) ing 
the unfolding of the new marke ing 
season as packers come out with {ull 
opening lists and are in positio: to 
make prompt shipments. 
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CHICAGO MARKET 


Mcry Good Reasons For Active Market 
—i.yers Buying With Confidence 


By “Midwest” 
Chicago, August 10, 1961 
SITUATION.—Trading in 
the Chicago market continues to perk 
along in excellent fashion as there 
are now any number of reasons why a 
buyer can buy with confidence. Most 
of them would have to look a long 
way back to find prices as low as those 
that exist on many canned fruits today. 
Cocktail, peaches and apricots repre- 
sent some real bargains currently and 
those buyers with any merchandising 
forsight have climbed on the band- 
wagon. Independents and canners of 
advertised brands both report heavy 
sales on cocktail and Cling peaches 
which leads the trade to wonder just 
how long current quotations will be 
available. It seems obvious prices must 
go up and soon as the industry just 
cannot continue to sell at today’s 
levels and expect to be in business 
another year. 
Corn canners here in the Midwest 
started operations this week in a num- 
ber of spots and most of them will 


have more than corn for some time . 


to come. Opening prices, although 
not general as yet, appear high to the 
buyer but then he is really not in a 
position to argue the point at present. 
New pack beet prices out of New 
York have attracted considerable atten- 
tion here with heavy sales for im- 
mediate shipment reported. Wisconsin 
canners are very unhappy about the 
situation but it is here to plague them 
never-the-less. Pea canners report very 
heavy early movement and prices are 
already beginning to move upward, 
particularly on those items where sales 
are the heaviest. Standards are ex- 
tremely scarce which adds to the pres- 
sure on better grades. All in all, it is 
a very active market. 


CORN.—A number of Illinois and 
Indiana canners started the wheels 
turning this week on the 1961 pack of 
corn and they all will have a gay time 
for a while shipping corn as fast as it 
is packed. The market is bare, the 
trade are desparate for additional sup- 
plies with everything on the canner’s 
side at the moment. First prices are 
at $9.00 for fancy tens with extra 
standard at $8.00 to $8.25 while 303s 
are listed at $1.50 to $1.55 for the 
lower grade. Standard has not been 
quoted as yet but the trade anticipate 


a price somewhere between $1.15 and 
$1.20 for 303s. It’s a firm active maket 
at present. 


PEAS.—Canners could hardly wish 
for better interest and activity but 
most of them do wish they had more 
peas to sell. Standards are in the 
shortest supply and it is difficult al- 
ready to find 303s at less than $1.30. 
When the time involved until another 
pack is considered, it appears obvious 
the trade will just have to forget 
standards and concentrate on better 
grades. Fancy threes are moving up to 
$1.60 with tens at $9.25 while extra 
standard fours are no less than $1.3714 
and $8.00. This should be a_ firm 
market all the way. 


TOMATOES.—This item has taken 
a back seat for the moment simply 
because new pack tomatoes are not 
ready and other major vegetables are. 
However, local canners will be under 
way in another week and they too 
will find a ready market for what they 
have to sell. The crop is late and can- 
ners are hoping for favorable weather 
until they have every possible tomato 
in cans. Current trading consists most- 
ly of standard 303s from southern 
sources on the basis of $1.30 but the 
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trade are buying sparingly until they 
see what happens locally. 


BEANS.—Another active market 
with most of the interest centered on 
New York offering and Blue Lakes 
from the Northwest as Wisconsin can- 
ners are now just starting. They are 
unhappy about prices quoted out of 
New York as they are lower than had 
been anticipated but again it is a 
condition that will have to be lived 
with at present. Fancy three sieve cut 
green are bringing $1.45 for 303s and 
$7.75 for tens with extra standards at 
$1.35 and $6.75. Blue Lake canners are 
going full blast but still have a back- 
log of orders to ship as fast as possible. 
Early reports from the Northwest 
again indicate there will be another 
shortage of fancy cuts before the sea- 
son is out. 


BEETS.—This market has been bare 
for a long time and buyers here did 
not hesitate to order new pack beets 
as soon as they were offered. However, 
there is a vast difference of opinion 
between New York and Wisconsin can- 
ners as to what beets are worth. Local 
canners started out at $6.25 for fancy 
slized in tens and $1.25 for 303s but 
the trade quickly turned to New York 
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An adjustable Unscrambler to feed 
a HIGH Speed Labeling Line 


Check these benefits .. . 


1. Speeds up to 1200 cases per hour. 
2. Gentle—will not dent cans. 
3. Adjusts from 202 to 404 inclusive. 


4. Adjustable from one size to another in minutes. 


5. Portable—Mounted on rubber wheels. 


Write, wire or phone 190 for complete details 
DESIGNED BY CANNERS FOR CANNERS 


when they found they could buy there 
at $5.15 and $1.1214. A similar differ- 
ential exists on other grades and varie- 
ties although not to the same extent. 
In any case, action is fast and ship- 
ments are heavy with the emphasis on 
quick delivery. 


CLING PEACHES.—The wide 
awake buyers have latched onto this 
one in a hurry as Cling peaches on 
the basis of $2.25 for choice 214s 
represents a bargain to them and they 
are right. Costs are up to the canner 
and with selling prices down to where 
they are, someone is going to get 
squeezed. In the meantime, the trade 
are able to take advantage of the situa- 
tion which is just what they are doing. 
It is difficult to make a mistake at these 
levels. 


COCKTAILS.—Here is another one 
where there are all kinds or mer- 
chandising possibilities. As in the case 
of Clings, costs at the cannery level 
are up and selling are down which 
doesn’t make it difficult to determine 
a bargain is available. Most distribu- 
tors are ordering heavily and will com- 
mit themselves even more so if prices 
move up and they have a chance at 


back-in privileges. Right now sales are 
going on the basis of $1.95 for choice 
303s, $2.95 for 214s and $10.95 for «ens 
although heavy sales on the laiter 
item were reported at $10.75 just be. 
fore new pack prices were announced, 


APRICOTS.—Here is an item that 
has been pushed into the background 
somewhat because of current interest 
in the more popular items like cock. 
tail and peaches. However, the average 
buyer has not lost sight of the fact 
that apricots are lower priced than they 
ever thought they would be and the 
questions comes to mind as to how 
long canners can continue selling at 
such levels. Most sales here are going 
on the basis of $1.60 for choice 303s, 
either halves unpeeled or whole pecled 
with 214s at $2.60 and tens at $10.45, 
It’s cheap food with every indication 
prices will be higher. 


Greenmount Canning Company 
(Greenmount, Md.) for the first time 
this year packed No. 10 peas and No. 
10 beans and added new harvesting 
equipment. A new whole kernel corn 
line has been installed for this season's 
pack. 


SOMETHING NEW!! 
MODEL SPEED 


EIGHT LANE UNSCRAMBLER 


id 


SHUTTLEWORTH, INC. 


WARREN, IND. 


DISTRICT SALES MANAGERS 

EAST: Bill Rombin, Fairfield, Pa.—Phone 912 R13 
MIDWEST: Jim Shuttleworth, Warren, Ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wash.—SH 6-3265 
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